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This booklet is intended to acquaint students or visitors with the
herb gardens which are located between the Lathrop E. Smith
Environmental Education Center and the. Pioneer Farmstead. The
herb gardens surround the gazebo and were established to promote
\an interest and understanding of the amazing, delightful, and homely

 characteristics of herbs. - R
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Preface Ad

The berb garden at the Lathrop E. Smith Environmental Education Center offers a uniique opportunity for students and
teachers to pursue the study of berbs from a scientific and utilitarian point of view. Many bave delightful aromas
associated with them and are beautiful to behold, and some with unusual textures invite touching. In short, studying
berbs firsthand presents possibilities to use_some of the senses in learning that we often neglect. ‘ : ‘

- This booklet suggests ways to ‘extend learning even further by providing historic background and other intersti

" information about the herbs. It was researched and written by Ms. Donna Will, Day-use Coordinator at the Smu’;g

- Center, and Mr. Richard Crane, Program Manager for Youth Services at the Montgomery County Department of
Family Resources. The excellent drawings were done by Ms. Meryl Green, artist and naturalist, formerly with-the
Maryland-National Capital Park and Planning Commission..On behalf of Montgomery County Public Schools, I
extend appreciation to all of these people. Their efforts will benefit many children and adults. ) S

o

\ A B
Edward Andrews .
Superintendent of Schools




NAME . -
TYPE.
HISTORY

CULTIVATION
- USE-CULINARY

USE-MEDICINAL

 PRESERVATION. -

Lemon Balm (Melissa officinalis)

Hardy perennial

Lemon balm, also called bee balm or sweet balm is valued by beckeepers because of bees’ "
strong attraction to it. It bas been suggested that planting lemon balm near bee hives and -
rubbing the inside of the bive with balm belps to prevent swarming. It is prol:flc and may

be found growing wild in the United States and England. :

It thrives in poor soil in a’ warm, sunny spot and can be- propagatcd from sccd sown in
Spring or by dividing.

. Balm mdkes'a pleasant tea and may be added to l:monade It s good with fish, soups,

and stews.

The oil of balm' was rbougbt lo be very powcrful in bealing wounds and sootbmg the
nerves. ,

Leaves and sprigs sboula be picked in the mormng wbxnwtr plants are large mougb and

 used fresb or dried.



NAME
TYPE
HISTORY

CULTIVATION.
- USE-CULINARY

USEAROMATIC

’.USE-MEDICINAI: |

. PRESERVATION

" Sweet Basnl (Ocimum basxln m)

Annua?

Its name may have derived from tbc word basilisk, a terrible monster of old, wbncb bad
the power to conjure up fantastic bcasts in tbe bram Tbt Gmks believed that basil would
grow only if it was abustd AR 2

\

It grows easily from seed planted wbm dangcr of frost is over and requires full sun and a

- wtll-dramcd soil. .

v

* The spicily scented lcavcs are one. of!ﬂt most popular of all btrbs uscd in cookmg They -

are especially good with tomato disbcs
The fragrance of basil d:scouragcs ﬂnts and so pots of basnl were given.as gxfts by pioneers. '

Basil has been used to clear the bcad and-cure nervous beadacbes To acccpt a sprig of
basnl from a maid was to- acknowkdgt love for ber. N
For drymg nt is best fo cut tbe kavts just before the ﬂowcrs opm

Lo - "
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TYPE - -

HISTORY;_

CULTIVATION -

K

» usf-tuuNARY

USE MEDICINAL a

PRESER VATI ON

&

Evergreen tree

Sweet ﬁay

Sweet Bay (Laurus nobilis

The foliage of the handsome siveet bay or laurel tree was thought to be sacred to the Greek
god Apollo It represented tmkmpb and joy. From it came the distinguishing title, “‘poet

laureate,” smcc laurel was uscd as a crown. .,
e

Sweet bay is usually kept in a tub or pot so it can be moved indoors in the winter.

Outdoors, it needs to. be* shaded from summer sun and protcdcd from wind. It rcqums. )

rich, moist soil.

Altbough it is used: extensively in cookmg it is pungent and muist bc uscd carcfully in

* soups,” stews, roasts, and tomato juice.

P

. Suweet bay is considered-a pleasant tonic, wbtcb gives tone and smngtb {o the digestive

organs and helps eliminate gas from the stomach and bowels.

Mature leaves can be picked and dried for use at any time.,
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Chamomile .

(R

" NAME".

.:v\

¢

“TYPE,

HISTORY ~

CUYLTIVATION

USECULINARY
“ USE-MEDICINAL

'PRESERVATION

PR

-~ . . S

Chamomile (Anthemis noblhs ).

. Perennial

A low-growing, lush ground cover, it bas bmu used as q grass subshtutc in the lawns of

. Europe. It can be moved and is dmugbt resistant.

It grows in almost any wc"-dran\:@ sotl and will tolcratt sbadc but it docs best in full
sum. .

It is used in various parts of the world as a table tea.

Itis an old, well- known home mncdy for smlmg the stomach and is considered excellent -
. as a general tonic.

It should be dried on a ﬂat surface.



NAME
 TYPE
. HISTORY

L4

CULTIVATION

. USE-CULINARY -

PRESERVATION

Chive

“ae

wac (Allium scbocnopraqu

.

Ha rdy perennial

This sprightly. berb bas grown wild over most of tbc northern bnmspbcrc It has, bccn
known for almost 5000 years and appeared in American gardcns before 1806. Chive is a

* relative of the onion.

It demands little care other than dividing on becoming overcrowded.

Iis leaves give a delicious oniony flavor to foods and are used in soups, breads butter,
cheeses, salads, and sauces.

Fresh leaves can gc cut Jor use as they grow. o
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.NAME : | : Dill (Andbum _qravcolcds?

e TYPE - . ’ Tender annual o i o o . “
' HISTORY 1 Dill is native to southern Eu(ope but the carliest rccord of it appearcd in Egypt 5000 years
Co ' ’ . ago. Dill was dsed in the Mnddlc Ades to guard the bearer from witches. In Germany
brides customarily carried ?or wore it for good luck. :
CULTIVATION Itis an annual that is casul""i 3

rown from scj sown in spring after dander of frost is past

USE-CULINARY - ’ + Dill leaves and seeds are fanygus for flavoryg pickles and also useful in other cookery.
o ; Dill seeds add an exfraordmanly wholesome taste to bread and make somctbmg special of
- boiled new potatoes and pca;'

PRESERVATION - . Seeds sbould be separated from ﬂowcr heads by shaking in a paper bag spread on a flat
. ’ surface to dry, then stored in An mmgbt container. Dill leaves can be used fresh, dncd or
~ guick frozen, 3» . . :




NAME
TYPE
HISTORY

* CULTIVATION
USE-CULINARY

" USE-MEDICINAL

USE-AROMATIC

PRESERVATION

FOTINE.

Garlic

- Garlic (Allium satipum) '

Perennial -

Garlic is known to have been used by the Babylomans around 3000 B.C. It ivas beld in

 great esteem and even thought to be sacred. Eqyptian slaves ate it daily while buitding the
pyramids, and it was fed to the Roman lcglons to make them bardy because of its potcpcy

It grows in any good garden ‘soil and is propagated by sets.

The bulbs, which break into smull sections called "cloves,” are a distinctive and ’

well-known flavoring in cookery. -
It improves ctrpulahon and helps prevent senility.

-

The plant is famous for its smell and gardeners planted garlic among their t;tgdab‘lts fo

* discourage insects. It is also used as an ingredient in homemade insect repellants.

’,

Cloves should be dried and stored. g

»

~ 0
,\
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Scented Geraniums )

NAME
TYPE
" HISTORY.

CULTIVATION -

USECULINARY = - .
USEAROMATIC
USE-MEDICINAL
‘PRESERVATION ~~

‘

Scerted Geraniums (P cla'rgohii«m) -
Tender pmnmal balf-bardy - L 4
" The Victorian Era was the, beyday of the sccnttd deraniums. Thty were ftrsf mtroduccd
* to-the western world in tbc seventeenth. and eighteenth centuries by: sailors. It was pot
b unusual for grandma to have a scented geranium.in her parlor '

All gcramums should be started from cuttmgs Growing prcsm!s ) pamcular problcms :
"Small plan!s can be set outside during the summer. There are many dtffcrmt varicties of
" scerited geraniums, with bttra"y bundreds .of dtffmnt scents such ‘as cocout, sutmeg,
rose, and lemon. - Since tbcy are quite tender, they must be brought inside: durmg ‘cold,r
winter months. Cuttings can’ be taken in carly fall, using @ sharp knife to cut just  below

the node wbm the leaf grows from the stem. Four- to 5-inch cuttings should be taken from - o
L the largcr varietics and 3 mcb cuttmgs from_ the smallér ones.and placcd in clean sand

~ They can be uscdjo makt teas, and apple )elly can. bc mixed wntb rose gtramum kaves to .

" make rose gcrammum jelly. «

They make excellent fragrant bouse plan!s ,

T'bty can be used to ward off insects and can be used as compamon planters. '
Thty can be barvcsttd fresb or dmd in the shade. I dmd wcll tbty unll sfort well
: : o

¢ .o ," .
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NAME
TYPE
HISTORY

| CULTHQATION
. i

" USECULINARY

 USE-MEDICINAL -

" -PRESERVATION

- Hyssop (Hyssopus officinalis)
Hardy perennial : :
Hyssop is an old- Bible rcmcdy for cleansmg the body. Purgc me with hyssop, and I

" shall be clcan, wasb me, and- shall be wbmr than snow.

It is a shrublike semicoergreen pmnmal, 18 to 24 inches tall, that is often used as a low
btdgk It grows in sun or partial shade and thrives inany well-drained soil. It does not -
~ need winter protection, but the stems s should be cut back &'tbc ground each fall or spring to

- encourade growth. ,

Once popular as a bousehold stewing berb, fragrant when wélfud upén and as a
ﬂavonng Jor gamy meats, hyssop is valucd today for its decorative quafmcs

Tbc old fashioned syrup made of bomy#hxcd with an infusion of hyssop’ leaves and

Jlowers is still in domestic use as a cure for coughs and colds.

¢

Hyssop can just.be cut and dried.

11
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[ramb’s Ears

13
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NAME
TYPE
HISTORY

CULTIVATION

e

USE-ORNAMENTAL

" PRESERVATION

¢

-

Lamb'’s Ears.(Stachys olympica) . . .
Perennial - . - t
During the Middle Ages, this berb was grown for its large leaves that were used for

bandaging wounds. ' ) -

. Lamb's cars grows from 1 to 2% feet tall. It thrives in full sun and a well-drained garden

soil. Although it may be started from seeds sown in the spring, the plant takes two years to

‘mature, If the flowering spikes are cut back after blossoming, new blossoms will keep

reappearing up until the first frost. It should be divided every two or three years. New
plants can be grown from root divisions. >

Lamb's ears is cultivated for ornamental use as a ground cover. Its gray or silver foliage
is especially attractive as the base of lower arrangements, Dried it can also be used in
bougquets and wreaths. '

It can just be cut and dried.
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TYPE
HISTORY

CULTIVATION

USE-AROMATIC

PRESERVATION

[

Lavender (Lavandula offtcmalns)
Hardy Perennial ;

Its name probably derived fro'm the Latin, lavars, meaning “to wash.”" Greeks and
Romans used it as a scent for bptbs and soaps. At one time in England, a washerwoman
was referred to as a “lavender.” -

It flourishes in direct sunlight and dry, sandy, well- dramtd alkaline sotl mftmlt soil

“improves the fragrance. Plants are usually propagated from stem cuttings which can be

taken any time of the yeatr. Rooted cuttings should be planted in sprmg in soil

supplemcntcd with ground lnmcslom to neutralize acidity. .

It bas been used for centuries in dried sachets, scented soaps, and perfumes. Because of the

custom of drymg the ﬂowcrs and-placing them in linens, we have the expression “laid up *
~in lavender.”

To harvest flowers, the stems should be.cut just as buds start to opm, when their color and *
fragrance are greatest, then.bung in bunches, upside down, or dried flat on a tray in a
warm, airy, shady place for several weeks until they become crisp. The dried-leaves and
flowers should be stripped from the stems and stored in a container that is airtight.

)
v

Lavender -



Sweet Marjoram

" NAME
-+ “TYPE
. HISTORY

CULTIVATION

USE-CULINARY
PRESERVATION

Sweet Mar;omm (On a", m
Tender pmnmal' v

Sweef mar)ordm bas Tradm}maUy btcn tbc symbol for beauty, youth, and bappiness. The
“berb of grace’ wtgs -tuckt bopc cbcs!s with keepsakes and in linen drawcrs fo impart.

its sweet fragra nee.i a

|
It can be grows. ou#d&arr m}qn open gayden wntb lngbt dry. alkaline soil but needs full
sun. It canbe propugatcd [n{r)z stem; cu&mgs

MalOfE na ’ :

Sweet marjoram is d cgpkmgf'bcrb

" To harvest, the stem fops sboum‘ b cut do n to the first two sets of leaves. New stems and -

shoots will grow, produ}mg ,scgbnd and b:rd crops. Tbc leaves should be dried in a




Apple Mint

NAME- | v T \\ ’ Apple mint [Mentha rotundifolia) B o o
TYPE _ T \ Hardy perennial '
"HISTORY* T " The ancient Greeks believed that wbcn Pluto fell in love with the bcauhful nymph,
Menthe, bis wife turmd ber into this fragrant and lovely plant that grows in the moisture
_ v and shadows, .
CULTIVATION _ le mint is often found around waste areas. It is not very dcmandmg as la sun or
. . ~ shade or soil fertility. - . ( .
USE-CULINARY T s wal ery popular gs a culinary berb because of its bairy Joliage. ,
USE-ORNAMENTAL - s The leaves and flowers of the apple mint are often used in fresh flower arrangements.

PRESERVATION. ' o Apple mint may be uscdf sb or dried. To dry strip the leaves off their stems, and dry

.the leaves whole in the warm shade.




Oregano

NAME
TYPE:
HISTORY

-CULTIVATION

~

Y

usaé&zumkv '
USEAROMATIC

+ USE-DYEING
'PRESERVATION

‘ Ortgano( riganum vulgarc) i . .
- Tender perennial . e

Oregano or wild marjoram was found in Mediterrancan countncs like Greece. It is said
to bave a.wide variety of medicinal uses for stomach and. bead disorders but is -more

" frequently used as a culinary herb. This berb bas been used for centuries and.is referred to

by Elizabethan herbalists. Culpeper wrote, "It strengthens the stomach and bead much,
ihefe is scarcely a better herb growing for relieving Asour stomach, loss of appetite, cough,
consumption of the lungs, it cleanses the body of cholera ... and bclps the " bites of
venomous beasts.”

It grows from 1 to 2 feet, depending on variety, and can be started from seed or through

 the use of cuttings. ®emard on soil fertility is modest, though good drainage and tilled soil

are essential. Plants should be planted 12 inches apart after the last frost, cultivqttd well

. and mulched. Minimal water is needed. Usually rainfall is adequate.

Oreganois a well-known seasoning in pizza, spaghetti sauce, and other tomato dishes.

It is used in potbourris, sachets, and aromatic waters because of its balsamatic odor.

+Flower tops can yield a purple dye of limited durability.

It can be dried iuside and is one of the few herbs that can be dried outside in the sun
without losing much of its properties. Dmd ‘material sbould be rubbed through a fine

screen o preapre it for culinary dse,



NAME
TYPE
HISTORY

12

 CULTIVATION -

Com

USECULINARY

USEMEDICINAE, *

PRESERVATIO

O

Parsley

o

Parsley (Petroselinum ‘crisp‘sum)

Btmmal

Parsley is.referred to on several occasno\ns in Gmk mytbology and il was btlntvtd the
god Hercules chose parsley for bis garlands and. consequently it was wboen inta’ crowns
Jor victors in the atbletic games, Greek warriors used 10 feed it to their, horses between races

"in the Bcluf il madc them run faster. Romans brought the bcrb fo Eng?and
) Parsley- takes tmu and pahmcc to germinate and does best in pamal[y shaded alkalmc‘ S

soil. Seeds should be sown. in [ate spring and carly summer it ‘moderate’ chmatcs and
thinned to.8 mcbcs Seeds take up to cight wccks 1o germinate. Transplantmg is difficult

" but possible in moist soil when plants are young.. -Seeds can be soak:d for a [tw days to
_speed up gcnmnatlon Plant seeds in fcmlc bumu&'sonl A

Py

Itis uscd mox!ly a a decoratioe berb but is. bxgﬂ in nutritional valuc

Of all the claims for medicinal usts, the 1 most btgbly rcgardcd one is asa diuretic. Parsley

is ncb in irag, calcium, thiamin, nboﬂamn macm mfamm C: and wtamm A

sz Barvcstcd plant should be dried in its mhrety in tbc sbadc tben crusbcd qnd slorcd in
a hgbt tontaintr. .

e o w0
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HISTORY "

Pennyroyal *

NA ME
TYPE

CULTIVATION ‘

USEAROMATIC

USE-MEDICINAL

PRESERVATION

PN

', Peinyioyal- (Metba pulegiur)
: »Tcndtr perennial '

Tbc American Pennyroyal was used by the Indians for medicinal purposes such as relief
of itching. Endlish pennyroyal is a member of the mint family. It was referred to by many
early English herbalists for its medicinal qualities in dealing with stomach disorders,
repelling insects, and for curing coughs and gout.

It can be started from seeds but is oftm sta ried from cutfmgs or.root divisions. Sceds should
be planted in a dark place at a’temperature of 65° to 70°. It is slow germinating but
grows like other members of the mint family. It likes a rich soil and sun bit will also grow

in the shade. It needs a good water supply and soil with high bumus content. AGood-.

manure compost is also blpful.

" It is used as any mint for its fragrance.

It bas been used as an insect repellent. Enghsb berbals list penmyroyal's properties as
carminate, diaphoretic, stimulant, and emmeniogogic. It is usually administered in “the
Jorm of an infusion, one ounce of the berb toa pint of boiling water in cupful doses.

It is difficult to barvest because it grows low and the leaf is so small. The plant should be
used fresb as long as it is available, but it can be dried in the shade, preferably ixforz
cboppmg then slorcd in tightly scalcd nonmetaltc containers.

[3



i NAME
' TYPE
HISTORY

CULTIVATION

USE.CULINARY

USE-ARQMA TIC

- USE-MEDICINAL

PRESERVATION

-~

&
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Deppermint (Mentha piperita)
_Hardy perenmial 7

*an girtight contamcr

Peppermint iswell liked and bas spread rampantly tbrougbout tbc ‘world. It was used by
the Gmks apd Romans in their baths to give thém the sm;ll of strength.”

It 9rows welf in dmd sunlight or pamal shade and does best in rich, fairly moist soil: I ,
should be planted in a restricted area of the gardcn with undcrground bamcrs to block
wandering roots. v

Mint and extract of mint are uscd widely in tea, candnes andﬁm Itis oflm chopped
and added to cream cheese, whole-grain bread; salads, and a variety of vtgctablcs

Ptppmmnt is very fragrant and is used in preparing sacbds and potpoums

Peppermint tea is often used for making a tea for settling the stomach. It-also repels
mosquitoes if rubbed on the body.

Mint leaves can be picked for use fresh at any. time. To harvest, the stcm should be cut
.down to the first two sets of leaves just before the flowers open arid bung upside down to
dry in'& warm; dark, well-ventilated plact Dried lcavcs should be crushed, then slorcd in

”

B
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Rose

" NAME -
TYPE ~
-HISTORY

CULTIVATION

k3

USE-AROMATIC =

USE-MEDICINAL

PRESERVATION

‘ bonlmg hips and saving ibt concoction. *

Rose (Rosa damascena)
Hardy perennial : .
Early poets of Greece, China, and Pcrsna all spoke of the rose, and its blstory dates far
back to ancient Egypt. Some--rose ‘petals bave even_ been found in Egyptian tombs.
Probably there are more different kinds of roses than any other plant considered an herb. .~

Roses do best in sandy-loam. Two-year-old plants shiould be purchased and planted in the

fall or spring. Soil should-be prepared to a depth of two fect. Topsoil should. be removed
and saved, but subsoil should be replaced with Y4 rotted manure, Y2 humus, and Y4 topsoil
and let settle. Roses should be planted with roots spread over a cone of soil, then the rest of
the topsoil should be replaced. Long straggly roots should be cut back. Canes shouldube .
pruned to 6 to 8 inches above soil level. Plants should be watéred immediately and weekly
with deep soaking to lower roofs. Mulching around plants when weather is hot and dry
is advisable. Plants should be prepared for winter by setting up burlap screens (four stakes

.around rose wrapped with burlap ) Tbcy nced full sun and well-drained, acid soil (s0r6
_ pH). . _

ananly aromatic, tbcy are used in potpoums sachets, and rose water.

Rose hips (nodule left once the petals fall) have 60 times the vitamin C of an orange and
cai be used in teas for colds, flus, etc.

It is difficult to dry bips and still retain vitamin C. It is best to preparc a solutton by

L]
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NAME
TYPE

" HISTORY

* ]

CULTIVATION -

|
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T
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USECULINARY -

PRESERVATION -
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. Rosemary

Rosemary’ {Rosmarintis o[ftcmahs) )
Tender perennial ‘ S o
Rosemary usteeped in_ religious tradi}xon and as a symbol of fidelity and remembrance .

- " was used in weddings and fumr’afs The berb originated in the Mediterranean and

appargntly was introduced into T:'ﬂropc by the Romans. There is a long and extensive
history of | roscmary and it bas been a favorite of many herbalists.

[t can be started from seeds, cuttings, or layering but the seedling bas a low percentage of
germination. Jt develops into a bush with wooden stems and boughs of evergreen needles
and flourighes -with occasional watering. Although it requires well-drained slightly
alkaline sox, it wxll die if it becomes debydrated. Growers north of Virginia should know .

that rosemaryscansiot stand beavy frost. Plants should be brought:inside in the winter or
protected outdye untb_ burlap or a busbel basket. All varieties prefer sunny or smusbady
locahons '

It is good on lamb poulry, and pork For rosemary flavored wine, a handful of

© rosemary sbould be soaked in one half gallon. of white wine for-several days

. Its pungent fragrance ‘makes it a pleasant sachet and insect chaser with equal | parts of o
- rosemary, lavendet, and ground lemon peel.” .

It is considered'a curralwe elixir, good ““inwardly for the head and beart and outwardly
for the sinews and joints.” A tea can be made with one pint of water, ‘one ounce of

 rosemary tips, lemon, and honey, which is reputed to allwiatrgeadacbes.

Rogemary should be dried on a screen and then placed in :an airtight container.
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Sage

NAME
TYPE'
HISTORY

CULTIVATION -

USE.CULINARY

USE-MEDICINAL -

" PRESERVATION

. . . . : o
k] . R
t . pee v

B Sage (Salvia oﬂicinalis}

Perennial : ;

As with rany otber berbs, this berb bad its origin in tbc Mcdltcrrantqn-arca and was
spread by the Romans. Sage was used dfmswcly as a medicinal berb for the head otreat =
the “shakes” and improve ones memory. The herb's gemeric name of: szma means .

"bealth,” and it is listed in the pharmacopeia as @ medicinal berb. ‘ o
It thrives in well-drained soil with a pH of 5.5 to 6.5. It does best in full sun’ b:(t wxll also-

grow in light shade. Seeds should be sown in early spring; then thinned to M 0.2 feet
apart. Each spritg the previous year's growth should be cut back by balf., Planls sbould

. be divided every four or five years. It typically grows a. foot or more high but sagc grown

from seed takes two years to mature.

It is used in many. culmary dlsbcs stuffmgs sausagcs soups, &c.

Itiis said to be of value in reducing nervous headaches and sore throats. As an mfuston it
is also used as a stimulant in debility of tbc stomacb and nervous system and wtakmss of
digestion generally. . . o

Harvcstmg should be ‘accomplished no la!cr than Scptcmbcr and only, lcavcs and stemis
high up on the plant should be taken. They should be dmd in tbc sbadc and crusbtd for

tea or rubbed through a fmc screen for use as Scasomng

IQ 22 24 .' ,‘
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NAME
TYPE
HISTORY

CULTIVATION
- USE-AROMATIC

USE.ORNAMENTAL .

PRESERVATION

“ .

. Santolma(Santolma cbamaccypanssus}
" Tender: shrubby perennial

. Santolma or laverider cotton was a latecomer to European hegb gardens and also was
) mtroduczd late in tbts country from southern Europe and Meditetranean Africa.

,

N

It 9rows well in full sun and well-drained soil, and may be puopagatcd from root cultings. -

It tspungml and the leaves are often used in sacbds

Sqntolm\a bas the necessary density, toxure; and lovely color of dark green with
' cbaﬂrcusc flowers to make if a sucékssful ornamental planting in knot gardens.

It sbould be dried on a screen in a warm, sbadcd placz and stored -in -an axmgbt-

contamcr

Santolina -



W_inter‘- Sa\;ory_

NAME o

<

TYPE

~ H_ISTORYY'
! RY

\\rcyL TIVATION

‘ .

USECULINARY

USE-MEDICINAL
_PRESERVATION

W .

R

o)

|

~Winter Savory (Satureia montana)
+ Summer Savory (Satureia hortensis)

* Winter Savory — peréennial

Summer Savory — annual - . '
Savory is referred to by Culpeper for its medicinal properms Tbts peppery-tasting herb
was used by the Rombng to season vinegar. It was planted near the skeps (btcbwcs)
because nectar Jrom its ﬂowcrs was rcputcd 1o enhance thesflavor of honey.

Sasory likes full 'sun and ordmary not particularly fcmk well-drained sonl > Summér
savory should.be started ]rom seeds sown about 1Y inches. deep in carly- spring. |
- Germination takes 14 to 24 days. Seedlings should be thinned to stand 4 !p 6 mcbcs apart

This close'spacing belps to keep the top-heavy plants from falling over. Winter savory is . .

. bardy and slow germinating, so plants often are started from rools. Tt shiould be tbmned to
12 inches apart and mulcbcd with bay in wmtcr - e :

It-isoultd in stuffings and as ﬂavonng for meats and fowl, . sauots tgg dxsbcs and
" vegetables. with strong odors. Adding 1% tablespoons o a quarter pound of crcamcry
* butter makes a tangy . sprcad i S

Both savoriés were -used for stmys of btts and‘ wasps to ease-the pain. o

" The whole plant sbould be sprtad on a.fine screen in the shade to dry or the ltavcs may :b o

bc frozcn L ] : o
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French Tarragon

s
. ; )
4 . ) ‘D ’ ¢
e NAME, : T . : '.“-.5'-' ', ‘ ;‘Frmcb Tarragon (Armmsm dracunculus) g ’ l‘ ,
TYPE SoE : f'.';._- B'J,-"'_',_i. : p‘mmal SR T P ..-;42 ; o
HISTORY..© . . .. e "-"Tan;agon htﬂc dragon btrb 50 callcd becaust lts conlcd roots rcscmblc gnarlcd serpents,
: e o " basbeen known in the Umtcd States Jor ¢ about 170 ycars “bui its use was recorded by the
P Lo Lo Greeks about S00° BC "‘ ; e R J
' """-cuva.Trow S It does best in-full sun and a w‘dramcd sllgbtly sandy sonl Plants should be et in the
S D ' » ground in carly spring. o o
USE-C ULINARY ' Tarragon is one of the. essmtml bcrbs of Frcm:b cookmg It is the dlstmdmt mgrcdlmt in
e SRS L - tarragon mmgar and comp?emm!s btcf ucal cblckm fish, and eggs.
PRESER VA TION 4’4 o - To dry lcavesfor winter use, the stems sbouid be cut 3 inches from the ground in carly
. LT - summer and again in early fall, then 'laid flat or bung in loose bu)u:bes in a dark, airy
R 'placc Wbm dry tbc lcabcs sboufd bt crumblcd and stored in an airtight container.
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NAME
TYPE
HISTORY
CULTIVATION
USE:CULINARY
USE-MEDICINAL
PRESERVATION
et
. P

Thyme (Thymus vulgaris) . '

Hardy perennial -

“This herb has been used for centuries to improve the ﬂauor of honey. Virgil, the Roman
poet, was also a beekeeper and wrote of the benefits of thyme honey. It bas been suggested
that thyme was one of the berbs in the Christ Child's manger.

It can be started from seed, cuttings, or root divisions. Seeding should be done in indoor
flats because seeds need a temperature of around 702 to germinate. Seeds are exceptionally
small. They should germinate in about two weeks. After the young plants have taken
root, they can be moved outdoors to cooler weather. They should be seb apart in full sun
and a sandy dry soil that is moderately fertilized. Plants reach beights of 8 to 10 inches.
Open cultivation and hoeing always should be avoided around low herbs, because this
will destroy the lower branches of the plant.

Ttis used as a seasoning throughout the world.
It is us'd as a tea and honey, infusion for sore tbroa!s coughing spells, and colds

It canmsed fresh, bowever, to dry, the entire plant should be laid on a fine screen or
sbcg of newspaper-in-warm shade. When dried, the ltaves will separate from the woody
stems easily. Drymg :s\easy and thyme stores well at low bumidity”
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Lemon Verbena

A
BN
N
NAME ' o " Lemon Verbena(Lippia cithiodora)
TYPE o Semievergreen shrub ’ 3 . ‘
HISTORY i This berb is a native of Chile where it grows 6 fo 10 feet tall. o
CULTIVATION ° :,“ : Lemon verbena can be planted in the open ground in any light, well-drained soil in full
A sun. Cuttings of new growth taken in the spring can be rootéd. Potgrown plants thrive on

a mixjure of equal parts of loam, sand, and leaf mold and do best between 50° and 75°.
They require at least five or six hours of direct sunlight.

USE-CULINARY 1 . The lemon-scented leaves are uscd to flavor foods, fruit drinks, and teas.

USE-AROMATIC TR * Lemon verbena'is also frequently used to perfume soap, colognes, and potpourris.
PRESERVATION - " To harvest lemon verbena, the leaves can be picked at any time and dried rapidly in a

warm, dark place. Stored in an airtight container, they will retain their fragrance for
years.
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